The Australian Wine 
Research Institute 





Practical options to manage 
vintage compression 


Paul Petrie 


oouth Australian Research and Development Institute 
Australian Wine Research Institute 


Acknowledgments 
Victor Sadras, Marcos Bonada and Martin Moran 


Chris Davies 


Mardi Longbottom and Mark Krstic 


John Whiting 


SARDI 
Governmen 2) 


of South Australia 

SOUTH AUSTRALIAN 
: : RESEARCH AND 
Primary Industries j : 
and Regions SA DEVELOPMENT 


Time-trends in phenology 
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Phenology is temperature driven 

Warming trends should be reflected in altered phenological patterns 
Effect of temperature is cumulative 

Only small increases needed to change phenology 
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Warming trends 
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Figure 2. Observed (1950-1999) growing season average temperature anomalies for a) the Cham- 

pagne region, b) Bordeaux, c) Northern California, and d) the Hunter Valley. Tavg is the average 

growing season temperature (Apr—Oct in the Northern Hemisphere and Oct-Apr in the Southern 
Jones et al 2005 Hemisphere) and the Trend is over the 50-yr period. 
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4 Shiraz needs to be harvested and 
crushed in between 
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Ripening over a shorter time 


Proportion of Total Shiraz Harvest 


XP X «e s «e "d xe 
Am A” 4s A QE S guru 


Date 








Co T 
Ox «| 
STR 
Government . & 
of South Australia 
SOUTH AUS 


TRALIAN 
RESEARCH AND 


Primary Industries DEVELOPMENT 
INSTITUTE 


and Regions SA 


Barossa Valley 
Shiraz 
1998 Vintage 


Date when reached 12 Be 
Proportion of the total harvest 


Bulk of fruit ripened over 30 days 


TREASURY 
WINE ESTATES 





Ripening over a shorter time 


Proportion of Total Shiraz Harvest 


we 





eo s. nd "uh E 


Date 


Government 
of South Australia oreet 
; : RESEARCH AND 
Primary Industries a " 
and Regions SA DEVELOPMENT 


4$ Barossa Valley 
Shiraz 
4$ 2013 Vintage 


TREASURY 
WINE ESTATES 


s 


S 


D 





Ripening over a shorter time 


Proportion of Total Shiraz Harvest 


N we we eo s. nd "uh E 


Date 





e 


Government 
of South Australia 


Primary Industries 
and Regions SA 


Barossa Valley 
Shiraz 


1998 Vintage — 30 Days 
2004 Vintage — 15 Days 


RESEARCH AND 
DEVELOPMENT 
INSTITUTE 


TREASURY | 
WINE ESTATES 





Ripening over a shorter time 
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Ripening over a shorter time 
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% Phenology is advancing 
= |n Australia and world wide 


% Vintages are becoming more compressed 

% Different varieties are maturing at a similar time 

% Individual varieties are maturing over a shorter time 
% Pressure on harvest logistics 


% Fruit harvested at sub-optimum quality 


The Australian Wine 
Research Institute 





Delay maturity 


* Delay maturity into a cooler part of the season 
= Better quality? 

% Improved harvest logistics 
= Harvest at optimal time 
= Better use of facilities 

% Reduced risk 

= Extreme events i.e. heat wave 


4^ Even a week is valuable 
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Delayed pruning 








% Can we use delayed pruning in order to delay harvest and move ripening into a cooler 
part of the season? 
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Unpruned 22 September (Shiraz) 
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Pruned 26 May and 22 September (Shiraz) 
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Tracking fruit colour at veraison 
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Tracking fruit colour at veraison The Australian Wine 
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% Large spread between later 
pruning times 

4$ Earlier pruning times now 
closer 


4$. Fruit harvested about 14.5 
Be for winemaking 
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Thinned vines yielded approximately 3kg 
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Yield varies between seasons 
Similar on average to winter pruning 


Didn't decline over multiple years of 
delayed pruning 


Very dynamic system 
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Harvested at similar maturity 
Higher anthocyanins 

Higher tannins 

Higher total polyphenols 


* 



































.. 600 25. 
"a pres PT* => PT* 
| SEN V *** pu V a | V *** 
2 PTxV* = PTxV w 90! prxv 
bs 450 | o 2.0 e 
nd o Q 
O c > 
6 300 | c 1.5) $ $ 9 40 | 
= e Winter = 
« e  Budburst o 
e 2-3| | 
150 '——— nus 10 — | Fg | | 
2014 2015 2014 2015 2014 2015 


Vintage 


Delayed pruning 


P - Ripe Fruit \ |/ -MF - Bod 
P - Drk Fruit ~, r A-Floral/ -C -Opacity 


A-Drk Fruits ` | Gets 
"P-3leavesp.RedFruits N  / j > P. k -Chocolate 


7 Budburst P 

















2 Se 
9 0.2 b i A-Soya ` "d a 
o 1 N + n e - 
S 
Aia -0.3 

-0.8 

e Winter 
1.3 


-1.3 -0.8 -0.3 0.2 0.7 142 


F1 (53.14 %) 


The Australian Wine 
Research Institute 


34 


Delayed pruning 





AT-Alcohol 
P-Pepper 


2015 


A-Chocola 







Budburst 


P-Fruit sweetness 
SN E T-Sweet 


guum A — = 


—— - + 
L—— DM AT-Flavour 
P-Confectionery 








N : P-Vegetal green 





~\ A-Savoury P-Vanilla 

= A-Miscellaneous P-Red fruit 
. e 
Winter 

eT -0.8 03 02 07 12 


F1 (42.56 %) 





The Australian Wine 


Research Institute 


35 


Delayed pruning Research Insitute 


«* Didn't effect yield on average 
=" pruned prior to 2-3 leaves expanded 


“* Delayed maturity by up to 2 weeks 
% Consistently improved anthocyanin and tannin content 
% Increased colour opacity, mouth feel (body), and tannin quality 


«* Well demonstrated for Barossa Shiraz 
= Likely to work on other spur pruned systems 


% Supported for use in other varieties 


** No experience in machine pruned systems 
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